
m e n u

Satur day 26 th Dec em ber   •    2/3  cour s e £44. 99/£49. 99

An optional service charge of 10% will be added to your bill. 100% of this service charge is shared between our staff.  
Should you wish for this to be removed, please let a member of our team know.

(V) VEGETARIAN    (VE) VEGAN    (VEO) VEGAN OPTION AVAILABLE   (GF) GLUTEN FREE    (GFO) GLUTEN FREE OPTION AVAILABLE

IN OUR KITCHEN WE USE ALL OF THE 14 ALLERGENS. SOME OF OUR DISHES CONTAIN THESE ALLERGENS & OTHER DISHES MAY CONTAIN 
TRACES. FOR ALLERGEN INFORMATION PLEASE SEE OUR WEBSITE OR ASK YOUR SERVER. THIS MENU IS SUBJECT TO CHANGE AT ANY TIME. 

Starters
Pulled duck leg 

parsnip purée, quince, orange jus (gf)

Woodland mushroom choux farci 
pickled walnut, dauphinoise sauce  (v)(veo)(gfo)

Beetroot cured sea trout 
pickled cucumber, trout roe, horseradish crème fraîche (gf)

House sourdough 
Spiced gordal olives, whipped butter (v) 

French onion soup 
braised beef shin, gruyère (gfo)

Mains
All roasts to be served with glazed carrots, cauliflower cheese, winter greens & sprouts. 

Glazed pork belly 
sage & onion stuffing, roast potatoes, Yorkshire pudding, roasting gravy (gfo)

Festive platter 
Roast turkey, beef & pork with sage & onion stuffing, roast potatoes,  

Yorkshire pudding, roasting gravy (gfo)(3.00 supp)

Pulled beef shin 
roast potatoes, homemade Yorkshire pudding, roasting gravy

Roast ribeye of beef 
Roast potatoes, homemade Yorkshire pudding, roasting gravy (gfo)(3.00 supp)

Roast turkey 
roast potatoes, pork, sage & onion stuffing, gravy, Yorkshire pudding (gfo)

Cod loin 
brown shrimp, borlotti beans, smoked jerusalem artichoke purée, citrus beurre blanc (gf)

Pan-fried cauliflower 
cauliflower croquette, black garlic ketchup, sage black pepper sauce (v)(veo)

Desserts
Cheese plate 

chutney, grapes, selection of biscuits (gfo) (1.50 supp)

Ice cream 
berry compote, fudge (v) 

Spiced rum & lemon crème brûlée 
french toast

Chocolate pave 
orange compote, sesame crunch, ginger ice cream (gfo)

Boot christmas pudding 
brandy caramel, clotted cream ice cream (veo)(gfo)

Boxing Day


